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Alfano Yehezkiel Kurniawan (6103015038), Jordian Andika Utomo 
(6103015083), Edwin Putra Surya Prasetyo (6103015084) “Perencanaan 
Usaha Pengolahan Summer Juice dengan Kapasitas 500 Botol per Hari" 
Di bawah bimbingan:  
Ir. Indah Kuswardani, MP., IPM. 
ABSTRAK 
Jelly drink  merupakan produk minuman semi padat yang tersusun 
atas sari buah dan gula. Produk jelly drink sudah cukup dikenal oleh 
masyarakat sebagai makanan penunda lapar karena memiliki kandungan 
serat yang tinggi. Hasil survey menunjukkan bahwa sebagian besar 
masyarakat terutama di Surabaya menyukai produk minuman jelly, 
sehingga usaha ini dapat dikembangkan dan menjadi peluang usaha yang 
prospektif. Produksi Summer Juice dilakukan di Jl. Nanas VII no. 600, 
Sidoarjo. Utilitas yang digunakan  adalah air PDAM, air mineral, listrik dan 
bahan bakar gas LPG. Proses produksi dilakukan oleh lima orang, yang 
terdiri atas direktur atau pemilik usaha yang membawahi dua orang 
manajer, dan dibantu dua orang karyawan. Proses produksi menggunakan 
model tata letak process layout serta dirancang dengan kapasitas produksi 
500 botol dalam sehari. Usaha ini berbentuk badan usaha perseorangan 
dengan skala mikro kecil menengah. Tahapan produksi meliputi 
penghancuran, pemanasan, pengadukan dan pendinginan. Pemasaran 
dilakukan melalui media sosial seperti Instagram, Line, Whatsapp, 
Facebook, serta promosi langsung kepada calon konsumen dengan sistem 
pre-order. Berdasarkan evaluasi, usaha Summer Juice memiliki nilai ROR 
setelah pajak 377,2974%, POT sesudah pajak 3,15 bulan dan BEP 54,02% 
sehingga layak untuk dilanjutkan dan dikembangkan. 
 
Kata kunci: jelly drink, perencanaan pabrik, kelayakan usaha 
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Alfano Yehezkiel Kurniawan (6103015038), Jordian Andika Utomo 
(6103015083), Edwin Putra Surya Prasetyo (6103015084) “Business Plan 
of Summer Juice with Production Capacity 500 bottle per Day” 
Advisor: 
Ir. Indah Kuswardani, MP., IPM. 
 
ABSTRACT 
Jelly drink is a half-solid drink product composed of fruit juice and 
sugar. Jelly drink products are quite well known by the public as a food 
delaying hunger because they have high fiber content. The survey results 
show that most people, especially in Surabaya, like jelly drink products, so 
this business can be developed and become a prospective business 
opportunity. The location of Summer Juice production is at Jl. Nanas VII 
no. 600, Sidoarjo. Utilities used are PDAM water, mineral water, electricity 
and LPG gas fuel. The production process is carried out by five people, 
consisting of a director or business owner in charge of two managers, and 
assisted by two employees. The production process uses a process layout 
layout model and is designed with a production capacity of 500 bottles a 
day. This business is in the form of an individual business entity with a 
micro, small and medium scale. Production stages include crushing, 
heating, stirring and cooling. Marketing is done through social media such 
as Instagram, Line, Whatsapp, Facebook, and direct promotions to 
prospective customers with a pre-order system. Based on the evaluation, 
Summer Juice has a ROR value after tax of 377,2974%, POT after tax of 
3.15 months and BEP of 54,02% so that it is feasible to continue and 
develop. 
 
Keywords :jelly drink, plant planning, business feasibility 
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